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ABSTRACT: 

PURPOSE: To obtain a cooked rice 
food for cooking convertible into a 
product in a very short time by 
preparing rice absorbing water using 
hot water and/or steam at >60°C and 
treating the resultant rice with hot 
water, steam and/or a pressure vessel 



CONSTITUTION: Rice is treated with 
hot water and/or steam at >60 q C to 
provide rice absorbing water with 38- 
1 15 pts.wt. water content based on 100 
pts.wt. rice. The aforementioned rice 



water or a soup stock, cream 
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etc., or steam, etc., a pressure vessel, 
metallic mold, etc., at >80°C to afford 
cooked rice for cooking with 60-1 60 pts 
wt. water content based on 1 00 pts.wt. 
rice. The rice absorbing water or 
cooked rice for cooking, as desired, is 
subjected to processing treatment such 
as heating, hydrating or seasoning 
according to a conventional method to 
provide a seasoned processed cooked 
rice such as rice gratin or doria, pilaf, 
risotto or gruel or paella. 
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